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This list includes publications and papers issued by the Bureau of Dairy 
Industry as department publications, or as scientific or technical jour- 
nal articles from the time of its organization as a separate bureau 
July 1, 1924 to December 31, 1928. 


The papers published in scientific and technical journals are not distrib-— 
uted by the department, but separates of some of them may be obtained 
from the authors. 


Many of those published by the department are available, and Way be obtained” 
by applying to the Office of Publications, U. S. Department of Agriculture, 
Washington, D. C. 


A complete list of all department publications relating to dairying that are 
available for free distribution is compiled and kept up to date by the Bureau 
of Dairy Industry. It may be obtained by applying to this bureau. 


In addition to the publications herein listed, the bureau issues regularly 
milk plant letters and milk inspector letters, dealing with the results 
of technical research in the fields of milk plant management and dairy 
inspection, respectively. These may be obtained by applying toe this 
bureau. 


Monthly dairy herd improvement association letters giving results of tabu- 
lations from dairy herd improvement association records and other infor- 
mation are issued. These are sent only to extension directors and dairy 
extension specialists. 


Much of the information contained in the publications herein listed is re- 
issued in popular form through the farm and dairy press and the Associa- 
ted Press. ' 


DAIRYING General i 


Course in dairying for boy scouts. J.C.McDowell. Rev.1928. 41 p. illus. 
Pamph.53530,Merit badge ser.,Boy Scouts of Amer.,200 Fifth Ave.,New York 
City. 

This booklet follows the outline of the merit badge requirements in 
dairying. 


The dairy situation. C.W.Larson. 1925. 16 p. iilus. Nat.Dairy Assoc., 
910 South Mich.Ave..Chicago. 
Address before the National Dairy Club,Chicago,Apr.16,1925,on the econom— 
ic analysis of the industry from 1920 to date. 


Dairying. C.W.Larson. The Amer.Yearbook,1925,p.481-483. New York:The 
Macmillan Co. 
Records of events and progress in the dairy industry during the year. 


Dairying. A.B,Nystrom. The Amer.Yearbook,1926,p.497-498; 1927,p.352-354. 
New York:The Macmillan Co. 
Records of events and progress in the dairy industry during the respec- 
tive years. 


Report of the chief of the Bureau of Dairy Industry for the fiscal year 
ended June 30, 1925,18 p.; 1926,16 p.; 1927,16 p.; 1928,52 p. [Multigraphed]. 


Research work of the Bureau of Dairying. L-.A.Rogers. Jour.Dairy Sci.,v.8, 
no.l,p.4-14. dJan.1925. 
Deals with problems and modes of attacking research in dairying. 


FEEDING AND NUTRITION 


Alfalfa vs.timothy hay for dairy cattle. H.B.Meigs. 1927. 1 sheet. U.S. 
Dept.Agr.,Bur.Agr.Econ. [Mimeographed. } 
Observations on results of experiment to determine feeding value. 


Calcium and phosphorus metabolism in dairy cows. E.B.Meigs,W.A.Turner, T.S. 
Harding,A.M.Hartman and F.M.Grant. U.S.Dept.Agr.,Jour.Agr.Research,v.32, 
no.9,p.835-860. May 1,1926. (1-4) 

Deals with assimilability of calcium,phosphorus and nitrogen in rations 
containing timothy hay or well~cured or poorly-scured alfalfa hays over a 
period of G months,also with the effact of disturbance on minsral balance 
experiments. Literature cited. 


The effect on milk production of feeding more then the Haecker,Eckles and 
Savage requirements. H.T.Converse. Jour.Dairy Sci.,v.9,no.4,p.388—406. 
illus. July,1926. 

Literature cited. 


e, FEEDING AND NUTRITION (cont'd) 


Energy requirements of dairy cows. I. The quantities of nutritive energy 
necessary to maintain dairy cows in nutritive equilibrium. E.B.Meigs and 
H.T.Converse. Jour.Dairy Sci.,v.8,no.3,p.177-195. illus. May,1925. 

Results of experiments on relation between food intake and change in 
body weight. Literature cited, 


The energy requirements of dairy cows. II. Is net energy or metabolizable 
energy the more useful index for practical purposes? E.B.Meigs. Jour. 
Dairy Sci.,v.8,no.6,p.525-536. Nov.1925. 

Inquiry into physiological justification for using either total digest— 
ible nutrients or net energy values as a measura of the practical value 
of feeds. Literature cited. 


Feeding dairy cattle. J.R.Dawson. 1927. 24 p. U.S.Dept.Agr.,Radio Farm 
School,Dairy Short Course 3. 
Introduction and general considerations; Roughages for dairy cows; Con- 
centrates; Winter feeding and feeding practices; Minerals for dairy cows; 
Planning next summer's feed; Feeding dairy calves; Feeding the dairy heifer. 


Feeding dairy cows in summer. J.R.Dawson. 1927. 6p. illus. U.S.Dept. 
Agr., Leaflet 7. 
Discussion of pasture and necessary supplementary feeds. 


Feeding sprouted oats. R.R.Graves and F.W.Miller. 1926. 3 sheets. U.S. 
Dept.Agr.,Bur.Dairy Indus. [Mimeographed. ] 

Results of brief experiments attempting to correct infertility in dairy 
cattle by supplying a nutritive deficiency. 


The function of colostrum. An example of efficiency in research. T.S.Harding 
Med.Jour.and Rec.,v.125,no.4,p.240-242. Feb.16,1927. 
A semi-popular exposition of the manner in which the function of colos- 
trum was explained, Literature cited. 


Infertility in cattle and vitamin diet. M.H.Fohrman. U.S.Dept.Agr., Yearbook 
1926,p.450-451. 
Results of feeding sprouted oats. 


Influence of two planes of feeding and care upon milk production. T.B.¥ood- 
ward. Jour.Dairy Sci.,v.10,no.4,p.233-291. July,1927. 
Experiment to determine increase of milk from cows kept under test con- 
ditions as compared with those kept under herd conditions. Literature 
cited. 


A laboratory study to determine the best time to ensile corn, sunflowers,and 
Sudan grass. P.A.Wright and R.H.Shaw. U.S.Dept.Agr.,Jour.Agr.Research, 
v.32,n0.4,p.521-333. Feb.15,1926. (1-3) 

Studies of the chemical composition, keeping quality,changes during fer-— 
mentation and losses in feed materials during ensiling. Literature cited. 


FEEDING AND NUTRITION (cont'd) 3 


Legume hays for milk production. J.R.Dawson. 1928. 6p. illus. U.S. 
Dept.Agr.,Farmers' Bul.1573. 
A practical discussion of the superiority of legume hay versus non 
legume hay. 


The making and feeding of silage. T.#.Woodward,J.C.MoNulty and others. 
1918. U.S,Dept.Agr.,Farmers' Bul.578. Rev.1925. 22 p. illus. {In coop. 
with Bur.Anim. Indus. ] 
Discusses feeding value of silage, various silage crops,harvesting the 
crop and filling the silo, and silage rations for dairy cattle,horses and 
mules,beef cattle and sheep. 


The non-volatile organic acids of alfalfa. W.A.Turner and A.M.Hartman. 
Jour.Amer.Chem.Soc.,v.47,no.7,p.2044—2047. July,1925. 
A rough estimation of the principal organic acids present in fresh green 
alfalfa, Literature cited. 


Nutritional value of milk and milk products: Milk as a food for mammals past 
the suckling stage. W.A.Turner. In Fundamentals of dairy science, by assoc-— 
jiates of L.A.Rogers,p.422-427. New York:The Chemical Catalog Co.,Inc.,1928. 

A discussion of the use of milk as the sole diet of mammals past the suck— 
ling stage. Literature cited. 


Nutritive value of milk and milk products: Colostrum. T.S.Harding. In Fund~ 
amentals of dairy science,by associates of L.A.Rogers, p.413-422. New York: 
The Chemical Catalog Co.,Inc.,1928, 

The role of colostrum in the diet of the young with particular reference 
to its immunizing effect. Literature cited. 


The relative assimilation by dairy cows of clover and alfalfa hays and of 
rations of different calcium and phosphorus content. .A.Turner, T.S.Hard— 
ing and A.M.Hartman, U.S.Dept.Agr. ,Jour.Agr,Research,v.35,no0.7.p0.625-635. 
illus. Oct.1,1927.  (I-6) 

Deals with calcium, phosphorus and nitrogen balances, the assimilability of 
these elements in clover and alfalfa hays,in rations where the calcium and 
phosphorus content was varied,and with the effect of exercise on these 
balances. Literature cited. 


The value of silage in the experimental ration. H.T.Converse. Jour.Dairy 
Sci.,v.ll,no.3,p.179-188. illus. May, 1928. 
Nutrition study in which nine cows were fed alternately basal rations of 
alfalfa hay and grain,and alfalfa hay,grain,and corn silage. Literature 
cited. 


A BREEDS AND BREEDING 


Better cows from better sires. A study of cow-testing association records 
of dams and their daughters. J.C.McDowell and J.B.Parker. 1926. 14 pn. 
illus. U.S.Dept.Agr.,Dept.Circ.368. 

Shows how the true value of a dairy bull may be measured throuch coy- 
testing association records by comparing the yearly production records 
of the daughters of the sire with those of the dams of the daughters. 


Breeding. G.W.Hervey,M.H.Fohrman and W.W.Swett. 1927. 28 p. U.S.Dept. 
Agr.,Radio Farm School,Dairy Short Course 6. 

Principles of breeding; Practical breeding; Variation in genetic make-up 
of the cow; Systems of mating dairy cattle; Importance of the dairy sire; 
Selection of the herd sire; Selecting dairy animals by type; The signifi- 
cance of dairy conformation. 


Dairy bulls should be chosen for ability to raise herd income. W.E.Winter- 
meyer. U.S.Dept.Agr. ,Yearbook,1927,p.251-252. 
Observations on selecting bulls by results of records of their daughters. 


Dairy cattle breeds. A.B.Nystrom. 1925. U.S.Dept.Agr.,Farmers' Bul.1443. 
Rev.1926 and 1928. 30 p. illus. 
Deals briefly with the history and characteristics of the dairy breeds, 
the number of each in the United States, and a tabulated list of the high- 
est producers of each breed. 


Dairy-herd improvement through cooperative bull associations. J.C.McDowell. 
19e7. 4p. illus. U.S.Dept.Agr.,Farmers' Bul.1532. 
Gives information on the organization,accomplishments, economic advantages, 
etc.of the association. 


Dairy work at the Woodward field station, Woodward,0kla.,1921 to 1926. C.J. 
Stauber,D.Stuart and R.R.Graves. 1927. 24 p. U.S.Dept.Agr.,Circe.12. 
Breeding and management practices; Records of production; Studies on 
growth and cost of raising heifers; and Pasture and breeding experiments. 
The results are given in descriptive and tabular forn. 


Effect of age and development on butterfat production of register-of-—merit 
Jersey and advanced-register Guernsey cattle. R. R.Graves and M.H.Fohrman. 
1925. 24 p. illus. U. S.Dept.Agr. ,Dept.Bul.1352. 

Based on butterfat records,the authors have studied the increases in 
production accompanying increased ase and the effect of development and 
pregnancy on production. 


Improving dairy cattle by the continuous use of the proved sire. R.R.Graves. 
Jour.Dairy Sci.,v.8,no.5,p.391-404. illus. Sept.,1925. 
Discussion of inheritance of milk and butterfat production. Literature 
cited, 


Official records as material for studying inheritance of milk and butterfat 
production. M.H.Fohrman. Jour.Dairy Sci.,v.9,no.3,p.286-292. May,1926. 
Analysis of official records of Jersey, Guernsey and Ayrshire cows to 
determine their value as material for studying inheritance of milk and 
butterfat production. 


BREEDS AND BREEDING (cont'd) 5 


Proved dairy sires. J.C.McDowell and W.E.Wintermeyer. 1927. 7p. U.S. 
Dept.Agr.,Cire.3. 
A review of the progress made in the proving of dairy sires by means 
of dairy herd improvement associations. 


Proved sires, W.m.Wintermeyer. 38th Ann.Rpt.Indiana State Dairy Assoc., 
1928, p.20—24 
Address stressing importance of purebred sires in building up high- 
_ producing herds. 


Proving dairy sires through daughters' records worth while. J.C.McDowell. 
U.S.Dept.Agr. , Yearbook, 1926,p.617-618. 


demonstrated their true values. 


Purebred dairy~sire introduction. W.E.Wintermeyer. 1927. 24 p. illus. 
U.S.Dept.Agr.,Circ.6. 
Gives detailed instructions for organizing and conducting scrub—bull- 
eradication campaigns and bull associations. 


Purebred dairy sires. W.E,.Wintermyer. 1928. 4p. illus. U.S.Dept.Agr., 
Leaflet 16. 
Stresses importance of purebred sires in building up high-producing herds. 


Transmitting ability of twenty-three Holstein—Friesian sires. R.R.Graves. 
1926. S52 p. U.S.Dept.Agr.,Dept.Bul.1372. 

Study of the comparative milk and butterfat producing ability of the 
daughters,compared with their dams, of each sire having six or more daughters 
with yearly records, all out of dams also having yearly records. Literature 
cited. 


Use of the camera in studying the growth and development of dairy animals 
M.H.Fohrman. 1926. 23 p. illus. U.S.Dept.Agr.,Dept.Circ.371. 
Suggestions are given for photographing cattle, including illustrations 
of good and poor photography,and examples of the way in which photographs 
have been used as records of development in breeding experiments. 


Work of the United States dry-land field station,Ardmore,South Lakota, 1912 
to 1925. J.B.Shepherd,D.Stuart.R.R.Graves and others. 1927. 58 p. illus. 
U.S.Dept.Agr.,Tech.Bul.17. [In coop. with Bur.Plant Indus. and Bur.Anin. 
Indus. ] 

Breeding and management practices; Records of production; Studies on 
erowth and cost of raising heifers; and Pasture and breeding experimenis. 
The results are given in descriptive and tabular form. 


6 HERD MANAGEMENT AND IMPROVEMENT 


Care and management of dairy cows, T.E.Woodward and J.R.Dawson. 1926. 
36 p. illus. U.S.Dept.Agr.,Farmers' Bul,1470. 
Practical directions for care,management,and feeding are given, includ- 
ing a discussion of barn arrangement and common diseases and ailments. 


Care of the dairy calf. J.B.Shepherd. 1928. 8p. illus. U.S.Dept.Agr.. 
Leaflet 20. 
Instructions in feeding and management up to the age of six months,with 
amounts and kinds of feeds,including suggestions on dehorning,marking,and 
control of scours and lice. 


Care of the dairy cow at calving time. J.B.Shepherd, 1928. 4p. illus. 
U.S.Dept.Agr., Leaflet 10. 
Instructions in feeding and care before and after calving, including 
suggestions on milk fever and congested udder. 


Comparison of purebred and grade dairy cows. J.C.McDowell. 1928. 6p. 
illus. U.S.Dept.Agr.,Circ.26. 
Purebreds and grades are compared as to production and income over cost 
of feed. 


The cow tester's handbook. J.C.McDowell. 1924. U.S.Dept.Agr..Misc.Circ. 
26. Rev.by J.B.Parker. 1927. 24 p. illus. 
A handbook setting forth briefly the duties of cow testers. 


Cow-testing associations a factor in low-cost dairying. J.B.Parker. U.S. 
Dept. Agr., Yearbook,1926,p.280-283. illus. 
Discussion of results of testing association records and application of 
business principles to keep down cost of production. 


Cow-testing associations and stories the records tell. J.C.McDowell. 1925. 
alp. illus. U.S.Dept.Agr.,Farmers'’ Bul.1446. 
The purpose, organization, accomplishments and methods of conducting cow-— 
testing associations in the United States are briefly described. 


Cow-testing tales prove breeding and feeding pay. J.C.McDowell. U.S.Dept. 
Agr. ,Yearbook, 1926,p.277-280. 
Ten short stories taken from the results of cow testing association work 
that indicate the value of that work. 


Dairy associations to improve herds increasing rapidly. J.B.Parker. U.S.Dept. 
Agr. ,Yearbook,1927,p.249-251. illus. 
Discussion of progress and broadened scope of the work of the dairy herd 
improvement associations. 


Dairy cattle studies indicate effect of feeding on growth. G, W. Hervey. 
U.S.Dept.Agr., Yearbook,1927,p.252~-255. 
Study on the normal weight and growth of a cow for a given age. 


HERD MANAGEMENT AND IMPROVEMENT (cont'd) iG 


Dairy cow's output usually not limited by eating capacity. D.Stuart. U.S. 
Dept.Agr., Yearbook,1927,p.256-258. illus. 
Discussion of results of a study made with the production and consump— 
tion records of cows that have completed yearly official tests. 


Dairy herd improvement. J.C.McDowell. 1926. 22 p. U.S.Dept.Agr.,Radio 
Farm School,Dairy Short Course 1. 

Culling unprofitable cows; Selecting animals for the foundation herd: 
Better cows from better sires; Butterfat and income; Feed cost and income 
over cost of feed; When should cows freshen; Comparison of purebreds, grades, 
and scrubs; Cow-testing associations. 


Dairy herd management. J.R.Dawson. 1927. 26 p. U.S.Dept. Agr.,Radio Farm 
School,Dairy Short Course 4. 
Building up the herd; Handling the dry cow; The fresh cow; Milking; Keep— 
ing records of the herd; Testing for production; Stable and yard arrange- 
ment and equipment; Feeding and management of the bull. 


Dairy herds improve with good selection, feeding,and breeding. J.8.Parker. 
U.S.Dept.Agr., Yearbook, 1927,p.260-—261, 
Methods to be applied by dairymen in developing better producing herds, 


Dairy improvement associations test both cows and bulls. J.C.McDowell. U.S. 
Dept.Agr., Yearbook,1927,p.262-263. illus. 
Discusses the various kinds of results the association tests disclose. 


Dairyman's slogan should be "not more but better animals." J.C.McDowell. 
U.S.Dept.Agr. ,Yearbook,1927,p.268-270. illus. 
Remarks on selection, breeding and feeding as basis of high production. 


Diseases of cattle. T.&.Woodward,J.R.Dawson,J.B.Shepherd and others. 1927. 
25 p. U.S.Dept. Agr,,Radio Farm School,Dairy Short Course 7. [In coop. 
with Bur.Anim.Indus.and Bur.Ent. ] 

Eradicating tuberculosis; Milk fever; Udder diseases; Choke, bloat, drench— 
ing; Foul foot,nails or wire in the stomach, kicking, self-sucking; Warbles, 
lice,and flies; Leading, restraining,ringing, and dehorning dairy animals: 
Calf diseases. 


Factors for adjusting milk and butterfat records of register of merit Jersey 
cows to a uniform age basis. Jour.Dairy Sci.,v.9.no.5,p.469-480. illus. 
Sept.1926. 

Study to determine the effect of age alone on milk and butterfat produc— 
tion of register of merit Jersey cows. Literature cited. 


Improving dairy herds. J.B,Parker. 1928. 4p. illus. U.S.Dept.Agr.,Leaf- 
Let or 
Methods and advantages of culling, feeding and breeding through use of 
dairy herd improvement association records. 


8 HERD MANAGEMENT AND IMPROVEMENT (cont'd) 


Increase in weight of heifers during the first two years of life. G.W.Her-— 
vey and R.R.Graves. In Mo. Agr.Expt.Sta.,Research Bul.96,p.83-84. Dec.1926. 
Biometrical study of growth cycles of dairy calves kept under uniform 
feeding conditions at the bureau field stations. 


Increased producing ability in dairy cows due to test conditions. M.H.Fohr— 
man. Jour.Dairy Sci.,v.9,no.2,p.215-218. Mar.1926. 
Study of the effect of the development due to the first official test on 
subsequent official tests. 


Judging dairy cattle, A.B,.Nystrom and C.H.Schopmeyer. 1927. U.S.Dept.Agr., 
Mise.Cire.99. Rev.1928. 30 p. illus. [In coop.with Ext.Serv. ] 

Methods of determining the relative producing ability of animals by their 
appearance are set forth in a practical manner. Good and bad points and the 
ideal or typical for the several breeds are illustrated. Score cards and 
scales of points for the various breeds are included. 


Raising the dairy heifer. J.B.Shepherd. 1927. 5p. illus. U.S.Dept.Agr. 
Leaflet 14. 
instructions in feeding and management from six months to two years of 
age, with amounts and kinds of feed,including suggestions on quarters,and 
age to breed. 


Livestock judging aided by use of camera. M.H.Forhrman. U. S. Dept.Agr.,Year- 
book, 1926,p.491-494. illus. 
Discussion of useful purpose of systematic photography in recording points 
which are subject to change,and to show development. 


Testing cows for production every other month. J.C.McDowell. 1927. 3p. 
U.S.Dept.Agr.,Circ.1. 

Compares the results of testing every other month with the results of 
testing once a month. 


MILK Care and Handling 


Better milk production. E&.Kelly,R.J.Posson,C.d,Babcock,L.H.Burgwald and 
W.White. 1926. 28 p. U.S.Dept.Agr.,Radio School, Dairy Short Course 2. 
The desirability of clean milk; General considerations in producing 
clean milk; Sterilizing milk utensils; Cooling and transporting milk; Ei- 
fect of feeds on the flavor and ordor of milk; Cleaning milking machines; 
The cream separator; Caring for milk in the home. 


Classification and grading of milk. E.Kelly. Amer.Jour.Pub.Health,v.17, 
no.3,p.224-226. Mar.1927. 
Address outlining desirability for simple.weli-defined grades and the 
proper enforcement of grading systems. 


0 MILK Care and Handling (cont'd) iS) 


Cleaning milking machines. L.H.Eurgwald. 1923. U.S.Dept.Agr.,Farmers'Bul. 
1515. Rev.1926. 16 p. illus. 
Necessity of proper sterilization is emphasized, and the method of clean-— 
ing and sterilizing milking machines and utensils by heat is described and 
illustrated. 


Cleaning milking machines. L.H.Burgwald. U.S.Dept.Agr.,Jour.Agr.Research, 
v.31,no.2,p.191-195. July 15,1925. (1-2) 
Results of tests comparing heat,chlorine,and salt and chlorine as steril- 
izing agents are given,and methods are described. J.iterature cited. 


Dairy loss annually from low-grade milk runs to huge total. E.Kelly. U. S. 
Dept.Agr. , Yearbook, 1927,p.263-264. 
Discussion of losses through lack of cleanliness and refrigeration. 


Dairy success with the milking machine requires cleanliness. L.H.Burgwald. 
U.S.Dept.Agr. , Yearbook, 1927,p.266—268. 
The heat method of sterilization and variations of the heat method are 
discussed. 


Dairyman's utensils can be sterilized by steam economically. R.J.Posson. 
U.S.Dept.Agr.,Yearbook,1927,p.270-272. illus. 
Discussion of steam sterilizing cabinets and suggestions for their oper- 
ation. 


Effect of various factors on the creaming ability of market milk. H.A.Whit~ 
taker,R.W.Archibald,L.Shere and C.E.Clement. 1925. 24 p. illus. U.S. 
Dept.Agr.,Dept.Bul.1344, [In coop.with Minn.State Board of Health. | 

Factors studied include pasteurization, cooling and storage,age, recream— 
ing,pumping, agitating, clarifying, filtering,and influence of various shapes 
of milk bottles on depth of cream layer. 


The heat stability and feathering of sweet cream,as affected by different 
homogenization pressures and different temperatures of forewarming. 85B.H. 
Webb and G.E.Holm. Jour.Dairy Sci.,v.11,no.3,p.243-257. illus. May,1928. 

Experiments to overcome feathering of sweet cream prepared for market 
purposes and to increase the stability of cream during sterilization. 
Literature cited. 


How to conduct milk and cream contests. E.Kelly and R.J.Posson. 1926. 
25 p. illus. U.S.Dept.Agr.,Dept.Circ.584. Rev.of Dept.Circ.53. 
Suggestions are given for conducting contests,including forms for appli- 
cation blanks,score cards,and directions for scoring. 


Improved sanitation in milk production. R.J.Posson. 1927. 8p. illus. 
U.S.Dept.Agr.,Leaflet 3. 
Suggestions are given for clean,healthy cows and milkers,small top 
pails,cooling milk,sterilizing utensils,etc, 


10 MILK Care and Handling (cont'd) 


Is dairy inspection an exact science? E.Kelly. 16th Ann.Rpt.Internatl. 
Assoc.Dairy and Milk Insp.1927,p.209--213. 
Address discussing the accuracy of methods used in dairy and milk in- 
spection. 


Legal standards for dairy products, in effect July 1,1924. 1925. 50 sheets. 
U.S.Dept.Agr.,B.D.M.100. [Mimeographed. ] 
Federal and State standards as fixed by law or regulation are given in 
tabular form. 


elly and C.E.Clement. 1920. U.S.Dept.Agr. ,Dept. 

joie - atabilugey, 

on and care of equipment and economic and sanitary 
list of equipment required for various-sized plants. 


Milk—plant equipment. E.K 

Bul.890. Rev.1925. 43 

Deals with the selecti 
problems, and includes 


Production of clean milk. E.Kelly. 1914. U.S.Dept.Agr.,Farmers’ Bul.602. 
Rev.1925. illus. 
Gives general information on the essential factors in producing clean 
milk. Literature cited. 


The relation of economy of milk production to dairy sanitation. C.W.Larson. 
14th Ann.Rpt.Internatl.Assoc.Dairy and Milk Insp.1925,p.95-101. 


SS ¢g vations on importance of breeding, testing and feed— 
ing,and their relation to production,also includes facts and figures on 
consumption. 


Sanitary efficiency in country milk receiving stations. R.S.Smith. 14th 
Ann. Rpt.t rnatl.Assoc.Dairy and Milk Insp.1925,p.70-92. 
Address giving general information on the essential factors in the 
Sanitary operation of a station. Literature cited. 


Some recent experiments in fly co 
Assoc.Med.Milk Comns.1926,p.322-327. 
Address on experimental methods of fly control used at the Bureau of 
Dairy Industry Experimental Farm at Beltsville,Md. 


ontrol. R.J.Posson. 20th Ann.Conf.Amer. 


Some variations of the heat method for sterilizing milking machines. &.H. 
Burgwald. U.S.Dept.Agr.,Jour.Agr.Research,v.34,no.1,p.27-33. Jan.l, 
1927. (I-5) 

Investigation of method that would give as good results bacteriologi- 
cally as the heat method but with an increase in the length of life of 
the rubber parts. 


Standardization or the adjustment of milk. E.Kelly. Off.Proc.30th Ann. 
Conf.Assoc.Dairy,Food and Drug Off.1926,p 87-90. 
Address on the adjustment of butterfat to either a higher or lower 
percentage by adding either cream or skim milk. 


Washing and sterilizing farm milk utensils. R.J.Posson. 1926. 6p. illus. 
U.S.Dept.Agr.,Farmers' Bul.1473. 
Popular directions for washing and sterilizing dairy utensils, and con- 
struction of sterilizers. 


MILK Flavor and Odor Ee 


Dairymen in South suffer losses from bitterveed in milk. C.J.Babcock. U.S. 
Dept.Agr. , Yearbook, 1927,p.272-273. illus. 


A defect in milk due to light. W.C.Frazier. Jour.Dairy Sci.,v.11,no.5, 
p.375-379. Sept.1928. 
Results of experiments on development of "card board" taste and "linseed— 
oil" odor,and influence of oil feeds upon the development of the defect. 
Literature cited. 


Effect of bitterweed on dairy products. C.J.Babcock. 1928. 2 sheets. 
U.S.Dept.Agr.,B.D.I.M.440. [Mimeographed, | 


Effect of feeding cabbage and potatoes on flavor and odor of milk. G.J. 
Babcock. 1924. 12 p. illus. U.S.Dept.Agr. ,Dept.Bul.1297. 


Effect of feeding green rye and green cowpeas on the flavor and odor of 
milk. C.J.Babcock. 1925. 8p. illus. U.S.Dept.Agr. ,Dept.Bul.1342. 


The effect of feeds on the flavor and odor of milk. C.J.Babcock. Proc. 
Zlst Ann.Conf.Amer.Assoc.Med.Milk Comns.Inc.and Cert.Milk Prod.Assoc.of 
Amer. Inc.1927,p.122-126. 


aifect of garlic on the flavor and odor of milk. C.J.Babcock. 1925. 10 p. 
illus. U.S.Dept.Agr.,Dept.Bul.1326. 


Effect of some succulent feeds on the flavor and odor of milk. (.J.Babcock. 
1927. Gp. U.S.Dept.Agr.,Tech.Bul.9. 
Experiments with dried beet pulp,green oats and peas, pumpkins, carrots, 
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sugar beets,rape,soy beans and kale. Literature cited. 


Milk flavors and odors ascribed to four main causes. (.J.Babcock. U.S.Dept. 
Agr. , Yearbook, 1926,p.522-524. 
The internal or physical condition of the individual cov: Highly flavored 
feeds; Odors absorbed by the milk after production; Biological changes in 
the milk. 


Preventing feed flavors and odors in milk. G.J.Babcock. 1928. 3 De aldiuse 
U.S.Dept.Agr., Leaflet 25. 
Gives general information on the essential factors in preventing flavors 
and odors. : 


MILK Pasteurization 


temperature and bacterial count of milk and foam during 

in stage the pasteurization process. H.A.Whittaker,R.W.Archibald, 
C.S.Leete and L.F.Miller. 1927. ll yp. illus. U.S.Dept.Agr.,Tech.Bul.18. 
[in coop.with Minn.Dept.Health and Univ.of Minn. ] 
production during pasteurization and the effect of such 
ciency of pasteurization from a thermal and bacteriological 


Discusses foam 
foam on the effi 
standpoint. 


12 MILK Pasteurization (cont'd) 


Pasteurization from an historical standpoint. E.Kelly. Proc.19th Ann.Conv. 
Internat.Assoc.Milk Dealers, Plant Mgmt.sec.1926,p.22-30. Milwaukee:0lsen 
Pub.Co. 


Present status of pasteurization. E.Kelly. 14th Ann.Rpt.internatl.Assoc. 
Dairy and Milk Insp.1925,p.280-286. 
Address giving summary of 549 questionnaires dealing with the requirements 
for pasteurization, the grades of milk allowed,inspection of pasteurizing 
plants and employees,etc. 


The present status of the pasteurization of milk. S.H.Ayers. 1916. Dept. 
Bul.342. The section pertaining to extent of pasteurization in the United 
States was revised in 1926. C.S.Leete. 17 p. illus. 

Discusses the value of pasteurization and its extent in the United States, 
methods of pasteurization,cost of pasteurizing milk, and other related 
subjects. Literature cited. 


Studies on pasteurization. W.T.Johnson,Jr. 2d Ann.Rpt.Pa.Assoc.Dairy and 
Milk Insp.1926,p.122-126. 
Address on significance of B.coli in pasteurized milk,and difference 
between "majority" and "absolute" death points of organisms,as applied to 
pasteurization. 


MILK Chemistry 


Apparatus for wet ashing. W.A.Turner. Indus.and Engin.Chem. ,v.18,no.6,p.630. 
illus. dJune,1926. ; 
An apparatus permitting the removal of disagreeable fumes during the 
conversion of organic materials into a condition for estimation of inorganic 
constituents. 


Application of the spectrophotometer to the determination of tryptophane in 
protein-free blood extracts. (©. A.,Cary. Jour.Biol.Chem.,v.78,no.1,p.1xv. 


Chemistry and preparation of casein. R.W.Bell. In Fundamentals of dairy 
science,by associates of L.A.Rogers,p.43-54. illus. New York:The Chemical 
Catalog Co.,Inc.,1928. 

The composition and general properties of casein are described with the 
aid of tables and figures, also a brief description of the preparation of 
pure and commercial casein is given. Literature cited. 


Chemistry and the dairy industry. G.E.Holm. Indus.and Engin.Chem.,v.20,no. 
12,p.1312-1315. Dec.1928. 

Short summation on the place chemistry has had in the development of the 
dairy industry,with special reference to nutrition of the dairy cow, market 
milk,butter,cheese, condensed and evaporated milks,ice oream and by products. 
Literature cited. 


MILK Chemistry (cont'd) 13 


A colorimetric method for the determination of free tryptophane in blood. 
C.A.Cary. Jour.Biol.Chem.,v.78,no.2,p.377-398. July,1928, 
Literature cited. 


Composition of milk products. P.A.Wright. In Fundamentals of dairy science, 
by associates of L.A.Rogers,p.31-41. New York:The Chemical Catalog Co.,Inc., 
1928. 

Mainly tables of analytical composition of products derived from milk. 
Literature cited. 


The effect of heating on the hydrogen-ion concentration and on the titratable 
acidity of milk. E.0O.Whittier and A.G.Benton. Jour.Dairy Sci.,v.9,no.5, 
p.481-488. illus. Soept.1926. 

Report on two typical experiments carried out to determine the oxtent of 
acid formation in milk at temperatures near the boiling point. Literature 
cited. 


Enzymes. .R.Albus. In Fundamentals of dairy science, by assiociates of L.A. 
Rogers,p.c7—-3l1. New York:The Chemical Catolog Co.,Inc.,1923. 
A discussion of the evidence as to the presence of various enzymes in 
milk. Literature cited. 


Failure to recover cystine by common methods of removing protein from blood. 
T. S. Harding and C.A.Cary. Jour.Biol.Chen.,v.78,no.1l,p..:lix-1l. 1928. 
A technical presentation of analyses of the plasma and whole blood of 
dairy cows for cystine and glutathione. 


The formation of acid in milk by heating. E.0O.Whittier and A.G.Benton. Jour. 
Dairy Sci.,v.10,no.2,p.126-138. JIllus. Mar. 1927. 
An investigation to determine the source and identity of the acid produced 
in milk by heating. Of interest in evaporation and sterilization of milk. 
_ Literature cited 


Lactalbumin. P.N.Peter. In Fundamentals of dairy science,by associates of 
L.A.Rogers,p.d8-61. New York:The Chemical Catalog Co.,Inc.,1928. 
A discussion of the chemical and physical properties of lactalbumin and 


of its isolation from the milk. Literature cited. 


Lactoglobulin. P.Rupp. In Fundamentals of dairy science,by associates of 
L.A.Rogers,p.61-65. New York:The Chemical Catalog Jo. ,Inc.,1928. 
A discussion of the chemical and physical properties of lactoglobulin and 
of its isolation from the milk. Literature cited. 


Major differences in composition of milk. H.G.Albery. In Fundamentals of 
dairy science, by associates of L.A.Rogers,p.16-20. New York:The Chemical 
Catalog Co.,Inc.,1928. \ 

iscussion of variations in the composition of milk and the chief factors 
involved in these variations. Including tables of representative analyses 
of milk of different animals and of milks of the principal breeds of dairy 
cows. Literature cited. 


14 MILK Chemistry (cont'd) 


Measurement of susceptibility of fats to oxidation. G.R.Greenbank and G.E. 
Holm. Indus.and Engin.Chem.,v.17,no.6,p.625. illus. June,1925. 
Description of an apparatus for determining the ease of oxidation of 
fats. 


Milk fat. G. E.Holm and G.R.Greenbank. In Fundamentals of dairy science, by 
associates of L.A.Rogers,p.65-90. illus. New York:The Chemical Catalog 
Co.,Inc. ,1928. 

A discussion of the general properties, components,methods of examination, 
and deterioration of the fat of milk. Literature cited. 


Milk serum. A.G.Benton. In Fundamentals of dairy science,by associates of 
L.A.Rogers,p.25-27. New York: The Chemical Catalog Co.,Inc.,1928. 
A comparison of the composition and properties of milk and blood seruns. 
Literature cited. 


Minor milk constituents. E.F.Deysher. In Fundamentals of dairy science,by 
associates of L.A.Rogers,p.20-25. New York:The Chemical Catalog Co.,Inc., 
1928. 

A discussion of salts,gases and minor organic substances present in milk 
Literature cited. 


Physical equilibria of milk. G.E.Holm. In Fundamentals of dairy science, by 
associates of L.A.Rogers,p.135-187. illus. New York:The Chemical Catalog 
Co. , Inc. , 1928). 

A discussion of the degree of dispersion of the various components of 
milk and of related topics such as viscosity,foaming,churning,etc. Liter— 
ature cited. 


The rate of acid production in heated milk. E.0.Whittier and A.G.Benton. 
Jour.Dairy Sci.,v.10,no.4,p.343. illus. July,1927. 
A plot of the rate of acid production in milk at temperatures from 95° 
to 120° C. Literature cited. 


Susceptibility of fats to autoxidation. G.E.Holm,G.R.Greenbank and E£.F. 
Deysher. Indus.and Engin. Chem.,v.19,no.1,p.156-158. illus. Jan. 1927. 
A discussion of some factors involved in the varying tendency of milk 
fat and other fats to oxidize. Literature cited. 


The use of the Hopkins—Cole glyoxylic acid reagent for the quantitative de- 
termination of free tryptophane in blood. Address before the American 
Society of Biological Chemists, Cleveland,Ohio,Dec.1925. C.A.Cary. Jour. 
Biol.Chem.,v.67,p. xxxix. 1926. 


Vitamins A.D. and E and the oxidation of fats and oils, G.E.Holm. Science, 
v.67,n0.1738,p.424-425. Apr.20,1928. 
A polemic discussion of the possible relations between fat soluble vi- 
tamins and oxidation compounds. Literature cited. 
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Volume displacement of salt-sugar solutions. E.Grewe. Cereal Chem.,v.5 
no.6,p.470-472. Nov.1928. 
Data on quantity of water to be added to salt—and-sugar solutions in 
the making of bread. Literature cited. 


Wholesale sales of milk and cream,and the Babcock test. R.W.Bell. U.S 
Dept.Commerce,Bur.Stand.Misc.Pub.74,p.13-17. May,1926. 
Address giving brief history and description of tests of fat in miik, 
together with methods used in arriving at the price of a hundred pounds 
of milk. 


MILK Bacteriology 


Actual temperatures attained by mediums in autoclave sterilization. A.G. 
Benton and A.Leighton. Jour.Infect.Diseases,v.37,no0.4,p.3535-358. illus. 
Oct.1925. 

Experiments to determine whether or not the usual practices of shorv 
time sterilization are fundamentally correct. Literature cited 


Bacteria in dairy products. L.A.Rogers. In The newer knowledge of bacter- 
iology and immunology, edited by E.0.Jordan and I.S.Falk. Chap.31,p.395- 
402. Chicago:The Univ.of Chicago Press,1928. 

Discussion of bacteria in relation to fermented milks,condensed milk, 

“evaporated milk,milk powder,ice cream,butter and cheese. Literature cited 


Chemistry of bacterial metabolism. W.C.Frazier. In Fundamantals of dairy 
science,by associates of L.A.Rogers,p.271-295. New York:The Chenical 
Catalog Co. ,Inc.,1928. 

A discussion of facts and theories of the chemical reactions caused by 
the bacteria found in milk. Literature cited. 


Dissemination of disease bacteria by milk and milk products. A.G.Benton 
In Fundamentals of dairy science, by associates of L.A.Rogers,p.261-269. 
New York:The Chemical Catalogue ‘Co. ,Inc. ,1928. 

Discussion of the transmission of disease bacteria by milk and the pre- 
ventability of milk-borne epidemics. Literature cited 


Effect of surface tension on the growth of Escherichia coli. W.R.Albus 
Jour. Infect.Diseases,v.41,no.3,p.211-214. illus. Sept.1927. 
Literature cited. 


The effect of surface tension upon the growth of the lactobacilli. W.R 
Albus. Jour.Bact.,v.16,no0.3,p.197-202. Sept.1928. 
Observations of value in the differentiation of members of this group 
of bacteria, Literature cited. 


The effect of surface tension upon the growth of Lactobacillus acidephilus 
and Lactobacillus bulgaricus. W.R.Albus and G.E.Holm. Jour.Bact.,v.12, 
no.1,p.13-18. illus. July,1926. 

Methods of distinguishing between these two closely related organisms. 
Literature cited. 
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Influence of phySical and chemical factors on bacterial gruvth. A.G.Benton. 
In Fundamentals of dairy science,by associates of L.A.Rogers,p.337-3540, 373- 
383. New York:The Chemical Catalog Co.,Inc.,1928. 

The influence of bacterial activities of such factors as hydrogen ion con-— 
centration, pressure,electricity,ultraviolet light,osmotic pressure, salts, 
surface tension,desiccation,carbon dioxide and preservatives. Literature 
cited. 


The inhibiting effect of Streptococcus lactis on Lactobacillus bulgaricus. 
L.A.Rogers. Jour.Bact.,v.16,no.5,p.521-325. Nov.1928. 
Experiment to show that the former bacterium has a tendency to retard the 
growth of the latter when grown together. Literature cited. 


Limiting factors in the lactic fermentation. L.A.Rogers and E.0.Whittier. 
Jour.Bact.,v.16,no.4,p.211-229. illus. Oct.1928. 
A discussion of the theories and facts dealing with the fabrication of 
milk particularly by the cow. Sources of the various constituents and 
mechanisms of change and transfer from feed to milk, Literature cited. 


A method for the detection of changes in gelatine due to bacteria. W.C. 

Frazier. Jour.Infect.Diseases,v.39,no.4,p.302-309. illus. Oct.1926. 

Description of gelatin-agar plate method, and outline of its use in 
classification of bacteria. Literature cited. 


Phases of growth. W.R.Albus. In Fundamentals of dairy science,by associates 
of L.A.Rogers,p.302-312. illus. New York:The Chemical Catalog Co.,Inc., 
19237 

A discussion of morphological and fermentative differences in bacteria 
in the four phases of growth with particular emphasis to appiications of 
this knowledge to dairy problems, Literature cited, 


Reducing abilities of bacteria. A.G.Benton. In Fundamentals of dairy science, 
by associates of L.A.Rogers,p.298-302. illus. New York:The Chemical Catalog 
Con, ine. 1928), 

Quantity and intensity of reduction caused by bacteria in milk,as measured 
by use of methylene blue and the potentiometer, Literature cited. 


Relation between the bacterial count of whole milk and that of the cream and 
skim milk separated from it. C.S.Leete. U.S,Dept.Agr.,Jour.Agr.Research, 
v.31,no.7,695-699. Oct.1,1925. (I-1) 

Effect of centrifugal and gravity separation upon bacterial count as de- 
termined by the plate method. 


Some observations on the plate-count method of enumerating bacteria in milk. 
W.R.Albus. Jour.Bact.,v.16,no.4,p.269-277. illus. Oct.1928. 
Demonstration of fact that consistent plate counts of milk can be made 
when all factors involved are considered and proper care is taken. Liter-- 
ature cited, 
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Spores. A.G.Benton. In Fundamentals of dairy science,by associates of L. A. 
Rogers,p.312-316. New York:The Chemical Catalog Co. ,Inc.,1928. 
A discussion of the causes of sporulation of bacteria and causes of ger-— 
mination of spores with particular reference to milk. Literature cited. 


Studies on the proteolytic bacteria of milk: 1 A, medium for the direct isola— 
tion of caseolytic milk bacteria. W.C.Frazier and P.Rupp. Jour.Bact.,v.16, 
no.1,p.57-60. illus. July,1928. 

A reliable and delicate method. Literature cited. 


Studies on the proteolytic bacteria of milk: 2,Action of proteolytic bacteria 
of milk on milk. W.C.Frazier and P.Rupp. Jour.Bact.,v.16,no.1,p.65-78. 
July,1920. 

A study of aerobic or facultative, mesophilic organisms and their grouping, 
including a test for caseolysis in milk. Literature cited. 


Studies on the proteolytic bacteria of milk: 3,Action of proteolytic bacteria 
of milk on casein and gelatin. W.C.Frazier and P. Rupp. Jour.Bact.,v.16, 
no.5,187-196. Sept.1928. 

Organisms grouped on basis of their action. Literature cited. 


Studies on the proteolytic bacteria of milk: 4,Action of proteolytic miik 
bacteria on amino acids and other simple nitrogenous compounds. WC. 
Frazier and P,Rupp. Jour.Bact.,v.16,no.4,p.231-245. Oct.1928. 

Contribution to knowledge of nitrogen metabolism of the organisms and 
of their grouping. Literature cited. 


MILK Secretion 


The composition of milk from diseased cows. T.S.Harding. Med.Jour.and 
Rec.,v.125,no.€,p.531-532. Apr.20,1927. 
A semi-popular presentation of the manner in which milk is altered chem— 
ically and physically by diseases of the animal secreting it. Litera— 
ture cited. 


Effect of pathological conditions on composition of milk. T.S.Harding. 
in Fundamentals of dairy science, by associates of L.A.Rogers, p.518-526. 
New York:The Chemical Catalog Co.,Inc. ,1928. 

Changes caused by disease in chemical composition of milk of the cow. 
Literature cited. 


The free tryptophane in cow's blood and its utilization by the mammary gland. 
C.A.Cary. Address before the American Society of Biological Chemists, 
Cleveland,Ohio,Dec.1925. Jour.Biol.Chem.,v.67,p.xl. 1926. 


The free tryptophane in cow blood and its utilization in milk secretion. 
C.A.Cary and E.B.Meigs. Jour.Biol.Chem.,v.78,no.2,p.399-407. July, 1928. 
Literature cited. 
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Glutathione in blood and its utilization in milk secretion. T.S.Harding 
and C.A.Cary. Proc.Soc.Expt.Biol.and Med.,v.23,no.5,p.319-322. Feb.1926. 
A technical presentation of some phases of the manner in which blood 
amino acids act as precursors of milk proteins. 


The mammary gland and milk secretion. W.W.Swett. 38th Ann.Rpt.Indiana State 
Dairy Assoc.1928,p.25-35. illus. 
Address which outlines development of study of the relation of conforma- 
tion and anatomy to producing capacity, traces development of mammary gland, 
describes its anatomy, and shows capacity of the secretory systen. 


Physiology of milk secretion. E.B.Meigs and C.A.Cary. In Fundamentals of 
dairy science,by associates of L.A.Rogers,p.479-518. illus. New York: 
The Chemical Catalog Co.,Inc.,1928. 

A discussion of the theories and facts dealing with the fabrication of 
milk particularly by the cow, and sources of the various constituents and 
mechanisms of change and transfer from feed to milk. Literature cited. 


Relation between the diet,the composition of the blood,and the secretion of 
milk of dairy cows. C.A.Cary and E.B.Meigs. U.S.Dept.Agr.,Jour.Agr.Re- 
search,v.29,no.12,p.603-624, illus. Dec.15,1924,. (A-88) 

Litirature cited. 


Relation of conformation and anatomy of the dairy cow to her milk and butter- 
fat producing capacity: Udder capacity and milk secretion. W.W.Swett. 
Jour.Dairy Sci.,v.10,no.1,p.1-14. illus. Jan.1927. 

Results of experiment to determine udder capacity,and whether the milk 
in a cow's udder is secreted continuously or chiefly during the few minutes 
required for the milking process. Literature cited. 


Udder of dairy cow: its structure and capacity. W.W.Swett. U.S.Dept.Agr., 
Yearbook,1926,p.741-746. illus. 

Traces development of mammary gland,describes its anatomy,and shows ca- 
pacity of the secretory systen. 


MILK Food Value 


Educational milk~for-health campaigns. J.M.Hoover and F.L.Hall. 1923. 
U. S.Dept.Agr.,Dept.Circ.250. Rev.1927. 40 p. illus. 
Directions are given for organizing a local milk campaign, outlining all 
steps of procedure and follow-up work,also suggestions for posters and 
other forms of publicity. 


Effect of manufacturing processes on the nutritive value of milk and milk 
products. F.M.Grant. In Fundamentals of dairy science,by associates of 
L.A.Rogers,p.469-476. New York:The Chemical Catalog Co.,Inc.,1928. 

The nutritive values of various dairy products as affected by the chem— 
ical and physical changes caused by methods of manufacture. Literature 
cited. 


MILK Food Value (cont'd) tS 


Fermented milks. L.A.Rogers. 1916. U.S.Dept.Agr.,Dept.Bul.519. Rev.by 
W.R.Albus. 1928. 28 p. 

Presents a brief discussion of present knowledge of the therapeutics 
and food value of fermented milk and of the preparation and use of the 
various forms of fermented milk,including buttermilk,acidophilus milk. 
kefir,kumiss and yogurt. Literature cited. 


Milk for health: a series of lessons for follow-up work in milk—for—healta 
Gampaigns. J.M.Hoover and F.L.Hall. 1925. 39 p. illus. U.S.Dept.Agr., 
B.D.M.225. [Mimeographed. ] 

Literature cited. 


Nutritional value of milk and milk products. E.B.Meigs. In Fundamentals of 
dairy science, by associates of L.A.Rogers,p.402-4135. New York:The Chemical 
Catalog Co.,Inc. ,1928. 

A general discussion of the nutritive value of milk and its componenis. 
and comparisons of the values of certain of the nutrients of milk with 
those of similar substances from other sources. Literature cited. 


Nutritive value of milk and milk products: Iron content and anemia—preventing 
properties of milk. A.M.Hartman. In Fundamentals of dairy science,by assoc— 
ciates of L.A.Rogers,p.427-432. New York:The Chemical Catalog Co.,Inc..1928. 

& discussion of the effectiveness of milk in supplying iron in cases of 
anemia. Literature cited. 


Nutritive value of milk and milk products: Vitamins. C.A.Cary. In Fundamen- 
tals of dairy science.by associates of L.A.Rogers,p.432-469. illus. New 
York:The Chemical Catolog Co.,Inc.,1928. 

A discussion of milk as a source of vitamins in the diet. Literature 

i cited. . 


Posters prepared by school children in milk-for—-health campaigns. J,M.Hoover. 
1924. U.S.Dept.Agr.,Misc.Circ.21. Rev.1925. 16 p. illus. 
Prize-winning posters designed by children in both city and rural schools 
are reproduced, suggestions are offered to milk-poster commititees.and cer- 
tain points are noted to be taken into consideration when judging posters. 


MILK Condensed 


Alcohol coagulation. A.G.Benton. In Fundamentals of dairy science, by assoc- 
jiates of L.A.Rogers,p.194-195. New York:The Chemical Catalog Co.,Inc.,1928. 
A discussion of the experimental basis of the alcohol test for stability 
of milk. Literature cited. 


Concentrated sour skim milk. L.A.Rogers,W.T.Johnson,Jr.and H.G.Albery. 1926. 
7 p. U.S.Dept.Agr.,Dept.Circ.404. 
Describes the concentration of sour skim milk under a process patented 
by the senior author for public use. Literature cited. 
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Device for rapid determination of the specific gravity of condensed milk. 
F.R.Evans. Jour.Dairy Sci.,v.8,no.1,p.37-38. illus. Jan. 1925. 


Heat Coagulation. A.Leighton. In Fundamentals of dairy science,by associa— 
tes of L,A.Rogers,p.188-193. illus. New York:The Chemical Catalog Co., 
Inc. ,1928. 

A discussion of the facts and theories of the coagulation of milk by 
heat. Literature cited. 


Heat coagulation of evaporated milk as affected by mixing different grades 
of raw milk. B.H.Webb. Jour.Dairy Sci.,v.11,no.6,p.471-478. illus. 
Nov.1928. j 

A determination of the effect on heat stability of mixing various propor- 
tions of milk of low stability with samples of greater stability. Litera— 
ture cited. 


Studies on the stability of evaporated milk during sterilization,with reference J 
ence to the hydrogen-—ion concentration, alcohol test,and the addition 
of specific buffers. A.G.Benton and H.G.Albery. Jour.Biol.Chem. .v.68,no.2, 
p.251-263. illus. May,1926. 
Experimental data on the relation of the alcohol test to heat stability 
of milk,on the effect of buffer salts on the alcohol test and heat stabil- 
itv and on the relation of acidity values to each of these factors. 


MILK Dry 


The determination of moisture in dry skim milk. by the Bidwell--Sterling tolu- 
ene-distillation method. P.A.Wright. Jour.Dairy Sci.,v.1l,no.3,p.240-242. 
illus. May,1928. 

Comparison of results obtained by the use of the vacuum oven and the 
toluene-distillation methods to prove that the latter is the more accurate. 
Literature cited. 


Effect of dry skimmilk on baking quality of various flours. E.Grewe. Cereal 
Chem. ,v.5,no.4,p.242-255. illus. July,1928. 
Various kinds of flours were used in studying the effect of dry skim milk 
upon fermentation and proof periods and their effect upon the finished loaf 
of bread. Literature cited. ’ 


The effect of heat treatment of skim milk upon the baking quality of the 
exaporated and dried products. G.R.Greenbank,M.C.Steinbarger,E.F.Deysher 
and G.E.Holm. Jour.Dairy Sci.,v.10,no.4,p.535-342. illus. July.1927. 

Literature cited. 


MILK Dry (cont'd) Pad 


The effect of homogenization, condensation and variations in the fat content 
of a milk upon the keeping quality of its milk powder. G.E.Holm,G.R.Green- 
bank and E.F.Deysher. Jour.Dairy Sci.,v.8,no.6,p.515-522. illus. Nov. 
1925). 

Determination of value of some basic method of procedure involved in the 
processes of manufacture of dry milk in improving the keeping quality. 
Literature cited. 


Effect of variation in the method of manufacture on the baking quality of dry 
skimmilk. #&.Grewe and G.E.Holm. Cereal Chem.,v.5,no0.6,p.461-469. illus. 
Nov.1928. 

Study on the effects of the heat treatment of milk when used in bread 
making with various classes of flours. Literature cited. 


Results of preliminary experiments upon the effect of separating, or clarify-— 
ing,and pasteurizing of a milk upon the keeping quality of its milk powder. 
G.E.Holm,G@.R.Greenbank and E.F.Deysher. Jour.Dairy Sci.,v.9,no.6,p.512— 
516. illus. Nov. 1926. 

Determination of value of some basic method of procedure involved in the 
processes of manufacture of dry milk in improving the keeping quality. 
Literature cited. 


Skim milk in dry form has various uses. G.E.Holm. U.S.Dept.Agr.,Yearbook 
1926,p.663-665. (Sep.940.) 
Brief discussion of food value of milk,its nutritive value in bread,and 
as food for animals. 


Some factors concerned in the keeping quality of milk powders. G.E.Holm,G.R. 
Greenbank,E.F.Deysher and P.A.Wright. 1926. 8p. illus. U.S.Dept. Agr., 
B.D.M.242. [Mimeographed. | 


Variations in the susceptibility of the fat in dry whole milks to oxidation 
when stored at various temperatures and in various atmospheres. G.E.Holm, 
P.A.Wright and G@.R.Greenbank. Jour.Dairy Sci.,v.10,no.1,p.33-40. Jan.1927. 

The effect of various temperatures and gases upon the keeping auality of 
dry whole milks. Literature cited. 


BUTTER 


Dairy market finds sweet-cream butter gains public favor. W.White. U.S. 
Dept .Agr. , Yearbook, 1927,p.264-266. 
Brief history of the development of sweet-cream butter. 


Dairy products. W.White and K.J.Matheson. 1927. 24 p. U.S.Dept.Agr.,Radio 
Farm School,Dairy Short Course 8. 

Preparing cream for butter making; Churning; Washing,salting,and working 
butter; Packages for butter; Difficult churning; First steps in cheese mak— 
ing; Continuing the cheese-making process; Pressing and curing cheese; Mak- 
ing cottage cheese on the farm. 


22 BUTTER (cont'd) 


Keeping quality of sweet cream butter as affected by temperature of pasteuri— 
zation of the cream. W.White and G.R.Campbell. Jour.Dairy Sci.,v.8,no.6, 
p.497-499. Nov.1925. 


Making and storing farm butter for winter use. W.White. 1927. 6p. illus. 
U.S.Dept.Agr.,Leaflet 9. 
Simple directions for making butter from pasteurized sweet crean. 


Regulations governing the manufacture,inspection,and marking of process or 
renovated butter,issued by the Commissioner of Internal Revenue and approv— 
ed jointly by the Secretary of the Treasury and the Secretary of Agricul— 
ture,June,1923. 1925. 7 p. U.S.Dept.Agr.,Serv.and Regulat.Announc.1,Bur. 
Dairying. 


Regulations governing the sanitation of process or renovated buiter factories. 
Effective on and after March 1, 1925. 1925. 4p. U.S.Dept.Agr.,Bur.Dairy— 
ing Order 1. 


CHEESE 


Cheese manufacture. K,J.Matherson. In Fundamentals of dairy science, by assoc— 
jates of L.A.Rogers,p.210~221. New York:The Chemical Catalog.Co.,Inc.,1928. 
A discussion of various physical and chemical factors on the properties of 
cheese. Literature cited. 


4 comparison of the voltile-solvent method with the vacuum-oven method for 
determining moisture content of cheese. G.P.Sanders. Jour.Dairy Sci.,v.1l, 
no.4,p.325-350. illus. July,1928. 

Describes improvements in the former method in carrying out moisture tests 
and shows in detail its use in connection with cheese. Literature cited. 


A defect of pimento cheese. D.H.Warren. Jour.Dairy Sci.,v.9.no.4,p.551-358. 
July,1926. 
Determination of factors responsible for the sharply acid and bitter fla- 
yor which develops on standing and renders the cheese unsalable. Literature 
cited. 


Gassy fermentations in reheated or processed cheese products containing pimen- 
tos. W.R.Albus and S.H.Ayers. Jour.Dairy Sci.,v.ll,no.3,p.175-178. May. 
1928. [In coop.with Glass Container Assoc.of Amer. ] 

Experiments with plain cheese spread. Literature cited. 


Making and using cottage cheese in the home. K.J.Matheson and J.M.Hoover. 
1925. U.S.Dept.Agr.,Farmers' Bul.1451. Rev.1927. 12 p. illus. 
Describes the manufacture of cottage cheese and its use in various forms 
and as ingredients of various dishes. 


o4 
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The manufacture of cottage cheese in creameries and milk plants. A.0.Dahi- 
berg. 1917. U.S.Dept.Agr.,Dept.Bul.576. Rev.by K.J.Matheson. 1925 and 
UCR, Isa, ales, 

Ful] directions are given for the commercial manufacture of cottage 
cheese, including the importance of pasteurization,equipment required, yield, 
use of buttermilk,cost of manufacture,and markets and prices. 


Manufacture of Roquefort type cheese from goat's milk. S.A.Hall and C. A. 
Phillips. 1925. 20 p. illus. Calif.Agr.Expt.Sta.Bul.397. [In coop. 
with Univ.Calif. ] 

Complete directions are given for making this type of cheese. Literature 
cited. 


Neufchatel and cream cheese: farm manufacture and use. K.J.Matheson and 
F.R.Cammack. 1918. U.S.Dept.Agr.,Farmors’ Bul.,960. Rev.1924 and 1927. 
24 p. illus. 

Characteristics of Neufchitel group of cheeses,directions for the manu- 
facture and marketing of Neufchatel and cream cheese, and cost of manufac— 
ture and equipment. 


Some observations on the freezing points of various cheeses. P.D.Watson 
and A.Leighton. Jour.Dairy Sci.,v.10,no.4,9.331-334. illus. July,1927. 
Results of determination of the freezing points of nine varieties by 
thermocouples. Literature cited. 


A strain of Clostridium welchiil causing abnormal gassy fermentations in 
Emmental or Swiss cheese. W.R.Albus. Jour.Bact.,v.15,no.3,p.203-206. 
Mar.1928. 

Tsolation of organism causing both " 
gassy fermentation. Literature cited. 


szler” and “pressler" types of 


Use of quinhydrone electrode for following changes of pH in Swiss cheese. 
P.D.Watson. Indus.and Engin.Chem., v.19,no.11,1272-1274. illus. 
Nov.1927. 

Results of the application of this electrode for studying the changes 
in the acidity occurring in the cheese while on the press. Literature 
cited. 


The use of various forms of oxygen in the treatment of abnormal fermenta- 
tion in Swiss cheese. K.J.Matheson,A.J.Boyer and D.H.Warron. Jour.Dairy 
Sci.,v.10,no.1,p.53-69. Jan. 1927. 

Results of experiments on checking of the "niszler"” fermentation by the 
use of oxygen. 


Varioties of cheese: descriptions and analyses. C.F.Doane and H.W.Lawson. 
1918. U.S.Dept.Agr.,Dept.Bul.608. Rev.by K.J.Matheson. 1928. 67 p. 
Describes 289 varieties of domestics and foreign cheese and gives the 
analysis in tabular form of 128 varieties. Literature cited. 


24, ICE CREAM 


The basic viscosity of ice-cream mixes. A.Leighton and 0.B.Williams. Jour. 
Phys.Chen.,v-31,no.4,p.596-600. illus. Apr. 1927. 
Discussion of the effect of the beaters in tho freezer upon viscosity. 
Literature cited. 


Bibliography on ice cream,up to and including the year 1926. C. B.Sherfy and 
N.W.Smallwood,Compilers. 1928. 291 p. U.S.Dept.Agr.,Bibliog.Contrib.17. 
(Mimeographed. | 

A comprehensive classified list of selected references from al] litera— 
ture dealing with ice cream and ices. 


Delving deeper into the causes of the sand defect. The physical-chemical con- 
ditions influencing development of undesirable gritty crystals and sugges- x 
tions for further lines of attack on problems. A.Leighton. Ice Cream Trade 
Jour.,v.20,no0.8,p.63-64. Aug.1924. 


The effect of temperature on the basic viscosity of ice-cream mixes. A.Leigh-— 
ton and 0. E. Williams. Jour.Phys.Chem.,v.3l1,no.11,p.1663~-1668, illus. Nov. 
L927. Literature cited. 


ezing temperatures and effects of freezing. A.Leighton. In Fundamentals 
f dairy science,by associates of L.A.Rogers,p.223-229. New York:The Chem— 
cal Catalog Co.,Inc.,1928. 

Freezing temperatures of milk and dairy products and the effects of freezing 
ing on the properties of dairy products. Literature cited. 


Fre 
fo) 


e calculation of the freezing point of ice-cream mixes and of the quanti- 
ties of ice separated during the freezing process. A.Leighton. Jour.Dairy 
Scei.,v.10,no.4,p.300-308. illus. July, 1927. 

ning the theoretical concentration—freezing temperature relation— 
ice cream. Literature cited. 


Properties of ice cream. O.H.Williams. In Fundamentals of dairy science, by 
associates of L.A.Rogers,p.229-239. illus. New York:The Chemical Catalog 
Co.,inc., 2928). 
A discussion of the influence of each of the components of the mix and of t 
methods of treatment on the overrun,viscosity, texture and other properties 
of ice cream. Literature cited. 


Separation of cane sugar from water ice. A.Leighton. Jour.Dairy Sci..v.1l0, 
no.3,p.219-225. illus. Hay,1927. 
Results of experiments to show under what conditions cane sugar can or 
can not separate from water ice, Literature cited. 


Varying the solids ratio. 0.E.Williams. Ice Cream Trade Jour.,v.22,no.12, 
p.75-76. Dec.1926. 
Significance of the optimum amount of fat and milk soilds not fat required 
in the preparation of a medium grade of ice cream which will give the best 
flayor and most satisfactory texture. 


OTHER MILK PRODUCTS 25 


Bromocresol green as an indicator in the manufacture of grain-curd casein. 
A.G.Benton. Indus.and Engin.Chem.,v.20,no.l1,p.15. illus. Jan.1928. 
Experiment showing that bromocresol green can be substituted for methyl 
red. Literature cited. 


Dairy—-by—products and methods of utilizing them. L.A.Rogers. U.S.Dept.Agr., 
Yearbook, 1926,p.296-300. (Sep.939.) 
In addition to general observations illustrated with statistical tables, 
the following are discussed: condensed and evaporated skim milk,dry milk, 
buttermilk and whey. 


Lactose. A review. E.0O.Whittier. Chem.Rev.,v.2,no.1,p.85-125. Apr.1925. 
A compilation of the most important facts known regarding lactose, includ— 
ing chemical and physical properties,methods of preparation, derivatives, 
uses,etc. Literature cited. 


Lactose. §.0.Whittier. In Fundamentals of dairy science,by associates of 
L.A.Rogers,p.105-116. illus. New York:The Chemical Catalog Co.,Inc.,1928. 
A discussion of the present knowledge of lactose,based on article in 
Chemical Reviews previously cited,but condensed and brought up to date. 
Literature cited, 


Nature of the neutralization precipitate and its effect on the recovery of 
milk sugar from grain-curd-casein whey. R.W.Bell and P.N.Peter. Indus. 
and Engin.Chem.,v.20,no.5,p.510-512. illus. May ,1928. 

Evidence is given to point out the importance of the salts, especially 
the tricalcium phosphate,as compared with the influence of the proteins 
in the recovery of milk sugar from different types of whey. Literature 
cited. 


A method of obtaining crude milk sugar and other solids from sweet whey. 
R.W.Bell,P.N.Peter and W.T.Johnson,Jr. Jour.Dairy Sci.,v.11,no.2,p.163-— 
174. illus. Mar.1928. 

A description of a new shortened method in which expensive boiling and 
filter-pressing operations are eliminated whereby two products that will 
return a profit are obtained instead of one as is now the case in the 
manufacture of milk sugar. Literature cited. 


Solubility relationships of lactose-sucrose solutions. P.N.Peter. Jour. 
Phys.Chem.,v.32,no.12,p.1856-1864. illus. Dec.1928. 
Conclusions are drawn from the data presented and the relationship of 
these conclusions to the crystallization of lactose in several dairy 
products is discussed. 


26 MISCELLANEOUS 


A convenient battery power-line circuit for the potentiometer. A.Leighton. 
Indus.and Engin.Chem.,v.16,no.11,p.1189-1190. illus. Nov. 1924. 
Description of a wiring arrangement wherein a battery at trickle charge 
is "floated" across the potentiometer terminals,assuring a constant volt— 
age at all times. 


Engineering. K,E.Parks,A.B.Nystrom,E.Kelly and J.B.Shepherd, 1927. 32 p. 
U.S.Dept.Agr.,Radio Farm School,Dairy Short Course 5. 

Essential features in dairy—barn construction; Principles of dairy—barn 
ventilation; Construction of farm dairy houses; Essential features in silo 
construction; The calf pen; The properly planned and constructed bull pen; 
Cow yards and manure sheds; Dairy—barn equipment. 


An interrupter for use with the mercury thermoregulator. &.Leighton. Jour. 
Sci.Instruments,v.3,no.11,p.377-379. Illus. Aug.1926. 
A device for electrically controlling the temperature of physical or chemical 
reactions, 


& 


Research utility not at once measurable in dollars and cents. T.S.Harding. 
U.S.Dept.Agr., Yearbook, 1927,p.553-555. 
A popular presentation of the ultimate utility of what is called pure 
research,or research undertaken without any immediate practical applica— 
tion in mind. 


Science and quackery frequently confused by uncritical public. T.S.Harding. 
U.S.Dept.Agr., Yearbook, 1927,p.567—568. 
An exposition of the difference between science and quackery and of fac— 
tors which make the public very apt to.confuse the two. 


